Campylobacter jejuni is the most common thermophilic Campylobacter associated with human enteritis in many countries. Broilers and their by-products are the main sources for human enteritis. 
INTRODUCTION
Campylobacter spp cause human bacterial gastroenteritis and are significant foodborne pathogens. C. jejuni is the most common species responsible for human illness. Although rarely fatal, C. jejuni infections are associated with post-infection complications including Guillian-Barré Syndrome, Miller Fisher Syndrome, reactive arthritis, Reiter´s Syndrome and haemolytic uraemic syndrome (8, 21, 23, 27) .
C. jejuni is part of the saprophyte intestinal flora of poultry, swine, and cattle and the epidemiological evidence suggests that these animals may be reservoirs for strains that infect humans. Poultry and poultry products have been implicated as a major source of Campylobacter infection in humans (15) . The prevalence of Campylobacter in raw poultry products ranges from 0 to 100% (6, 16 This study evaluated the effect of refrigeration and freezing on survival of C. jejuni in chicken carcasses as well as the influence of selective enrichment on recovery of C. jejuni.
MATERIALS AND METHODS

Sample Preparation
Thirty broiler carcasses obtained from a commercial processing plant between September and November 2006 were analyzed. The carcasses were collected less than one hour after packaging. From each carcass three different 25-g aliquots were prepared with portions of skin from cloacae, neck, leg and drumstick. One of the 25-g aliquots was analyzed on the same day (fresh samples), the second one was analyzed after seven days at 4ºC and the third one after 28 days at -20ºC. These conditions were chosen to simulate the conditions to which poultry meat is exposed during processing and subsequent Uncontaminated and uninoculated 25-g samples of chicken skin were used as negative controls. The microbiological analysis of the controls was performed as described below.
Thermotolerant Campylobacter spp count by direct plating
The modified Bolton agar described by Franchin; Aidoo and Batista (13) 
C. jejuni detection after selective Enrichment
Five-ml aliquots of sample rinses were enriched with 45 Test by Chi-Square with 5% of probability (12) was used to analyze the influence of storage conditions and use of selective enrichment broths on the survival and recovery of C. jejuni.
RESULTS AND DISCUSSION
Average plate count results for thermotolerant
Campylobacter spp after direct plating of the 30 poultry meat samples analyzed are presented in Table 1 . A significant difference for plate counts at a level of 95% was obtained between results for fresh meat samples as compared to refrigerated and frozen samples. 
